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FOR SALE,

A large quantity of Pear, Plum, Peach and other
Fruit Trees and Grape Vines of all the leading kinds ;
also, & full assortment of Small Fruit and Ornamental
Trees, Black Walnut Treesone to three feet ; Maple
Seedlings one and a half to rix feet. All will be sold
vory cheap. Also, agent for the Fountain Pump.

THOS. CALDWELL,

" ROSES AND DAHLIAS.

For all descrsptions of Roses and atandard fancy
Pompone and aingle Dahlias in over 200 varieties,
also, Greenhonse, Window. and Bedding Plants in
great variety, send to

WEBSTER BROS.,
Wentworth St., Hamlton,
Descriptive list free on appheation.

 READ THIS.
PLANTS BY MAIL.

THE BEST $i 00 OFFERS YET.

The andersigned will Mail to any part of the Pro-
vince, and guarantes them to come in good order, at
the following rates :—

Fer 81 00--25 of either of the following varieties
of Strawberries: Early Canada, Arnold’s Pride,
Mary Fletcher, Manchestér, James Vick, Big Bob,
Finch’s Prolific, Jersey Queen ; .or 25 of each for
$5 00.

For $1 0015 Plants of either Souhegan, Tyler,
Gregg, Ohio, Shaffer’s Colossal, Nuagarz, Cuth-
bert, Caroline, or Lost Rubies Raspberries. 15
of each, 35 00. .

For B1 002 Plants of Fay's Prolific Currant, or
10 Lee's Prolitic, or 10 Suyder Blackberry, or 10
Taylor’s Proliiic, or 5 Stone's Hardy, or 3 Agawam,
or 5 Farly Harvest, or & Wilson Juuvior. This
whole list §5 00,

For Bl 00—Either 2 Pockiington, or 2 Prentiss,
or 2 Lady Washington, or 2 Jefferson, or 2 Moore’s
Early, or 2 Duchesy, or 4 Brighton, or 1 Jessica
Grape Vine. This whole list §5 00.

For B1 00 —4 Viues selected from any of the fol-
lowing varieties: Concord, Champion, Delaware,
Hartford Prolttic, Wilder, Agawam, Salemn, or
Worden ; or 4 of each $5 00.

I will box and deliver the above & Lists at Express
Office for $20 00. Address:

A. M. SMITH,

Dominion Fruit Gardens.
ST. CATHARINES, ONT.

NEW F%EJJMENATTC TREES

Send Stamps ':;o;h our Illustrated and gucnpﬁve
&8, t ars e
talogu m‘!’m‘h" .  planters.

 Forthe LARGEST BRDP§ ;

McWILLIAM & EVERIST, §
Fruit and General Commission Merchants:f-
17 & 10 FRANCIS ST., TORONTO,

Prompt attention given to all consignments, andf -
returns made weekly. '

Ample storage. Money advanced on consignment -
if required. :

Reference : Canadian Bank of Commerce, Taronto.

WANTED-"=mo)
| TUNISONS §
NEW AND :

Stpror Canel Maps nd Charts

As paying as any ageney in the world. For full par3i
ticulars, free, address H. C TUN!SON, Map] i
Publisher, 3858 Richmond %t., Londem$l
ONTARYO. i 2

FORVEGETABLESE
1000z
ATHOUSAND DOLLABS B

of VEGETABLES and GRAINS, My Ca
1 e (sent firee) will give uil the detalis.
ames J. H. Gregory, Marble Mnane

Will be mailed to ail applicants and te
customers of last FBEE year without ordering it,

It contains illustrations, prices, descriptions
directions for planting all Vegetable and Flower
Seceds, Plants, etc. Inmvaluable to all.

D.M. FERRY & CO.""Gxt:

& CO,, of th 0 AMERICAN, cOD*
{inue to ot as Solicitors for Eateats, Oavests, Trade
England, Foance, Germany, eto. Hand Book al
Patents sent free, Thirty-seven ' experienok
Ry O e e

"
moat widely ci nm . §5.20a yoa!
Weekly. glendld A ings mm?ungm:
tomaélon. pecimen copy of £} entific Amet
foan sent free. A.dd ., SCIRNTIRY 7
AMERICAN Offiee, 261 P ewYork. , ;4



The Canadian Mocticulturist
PREMIUM LIST.

RRANGEMENTS have now been made whereby special inducements can
be offered to the Friends who will help to increase the number of Sub-
seribers.

To any one sending to the Editor, D. W. Beadle, St. Catharines, Fifteen Dol-
lars and the names and post-office address of fifteen new subscribers for this -
year, 1884, he will send by mail, post-paid, a copy of Saunders' Insects Injurious
to Pruits. Thisis a handsome work, illustrated with 440 engravings, containing
436 pages, bound in extra cloth. - Price, $3.

To the person sending Twelve Dollars and names and address of twelve new
subscribers, he will send post-paid a copy of the Canadian Fruit, Flower and
Kitchen Gardener. The only standard Canadian work on the subject. It con-
taing 390 pages, is illustrated with three handsome colored plates, and 70 engrav-
ings. Price, $2 50,

For Eight Dollars and names and address of eight new subicribers, he will
senid post-paid a copy of Window Gardening, a handsome book of 300 pa.ges,
illustrated with 126 engravings, cloth binding, price, $1 50.

For Five Dollars a.nd five new subseribers he will send, post-paid, Every Wo-
. man her own Flower Gardener, written hy a lady, containing 148 pages, neatly
“bound in cloth, price, $1.

¥or Four Dollars and four new subscribers he will send by mail, post-paid,
carefully packed, in the sutum, three yearling trees of new Russian Apples, and
for Two Dollwrs and two new subscribers he will send one yearlmg tree of a new
Russian_Apple.

Every subscriber whose name is thus sent to the Editor, will receive the Can-
" adign Hortiruiturist from the first of January, 1884, the Report of the Fruit
Growers' Association for 1883, and the subseriber's premium. The premium
will be sent to subscribers in the fall, as soon as the plants can be safely removed.
The list of subscriber’s premiums will be found in the January number of this
year. : ’
WM. SAUNDERS.

PRESIDENT,
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THE YELLOW EGG PLUM

The colored plate which accompanies
this number is an excellent represent-
ation of a very popular plum. Tt
bas beon very generally disseminated
throughout our Province and has been
found to be specially adapted to strong
80ils that are well drained. In soils that
are damp and cold it does not thrive
well,  Nor does it seem to fruit in
Bandy, light soils as well us do many
other varietics, the plums frequently
(lm]’)p'ing from the tree in such soils be-
fore they are ripe, although not injured
by insects.

When well grown the fruit is very
large, ovul in form, narrowing consider-
ably at both ends ; and of a clear yellow
color, oversprea i with a delicate white
Lloom. The flesh is yellow, adheres
ﬁl'mly to the stone, and when ripe is
Bweet with a mingling of acid sufficient
to muke it an excellent cooking plum.
It is much in demand for canning pur-
Poses, making a desirable, and at the
8ame time an attractive fruit when thus
Preserved for winter use. It is hardly
good enough in quality or fine enough
In texture to rauk as a dessert plum,

but for cooking purposes it has on the
whzle bat few equals.

There is no doubt but that plums ean
be profilably grown for market, if the
cultivator will only give them the re-
quisite attention. The ground in the
orchard must be kept well fertilized and
free from grass and weeds; and in those
parts of the country whore the curcu-
lio abounds, the process of jarring the
trees and catehing and killing the in.
sects nmust be resorted to, in order to
secare a crop of fruit.  Unless the
ground is well cultivated and enriched
the leaves will often drop prematurely
from the trees, in which case the fruit
will not ripen perfectly. It will also be
necessary to keep up a sharp look-out
for the black-knot, and to become
acquainted with its appearance in its in-
eipient stages, so that it may be prompt-
ly cut out as soonasdiscoveredand before
it has burst the bark of the tree and
begun to turn black. By prompt ex-
cision and removing the affected parts
from the orchard and burning them so
as to destroy all germs that could spread
the trouble, this enemy to plum culture
cau be successfully kept in check.
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REPORT FOR 1883.

T am very sorry to be compelled to
say that the Ontario Government bas
decided not to bind the report of the
Fruit Growers’ Association, havin & been
seized with a fit of econo +y. Your Pre-
sident remonstrated with all the ear-
nestness and arguments at his com mand,
but to no avail. We had been advised

that Government had decided that all ;
* sheltered border,

reporls of such great practical value
should be bound, but we are now shown

that governments are not always of the |

same mind. It isa great dissappoint-
ment to us all, but your officers were
unable to change the decree. The re-
port is now being mailed to members
in paper covers,

D. W, BeapLg,

Secretary. |

THE CANADIAN HORTICULTURIST,
OUR PREMIUMS.
Please examine the premwium list for

subscriptions which you will find on
the cover. By a little effort you can
secure for yourself a copy of the best
book yet written on Jnsects Injusrious
to Fruits. It will be a handsome orna.
ment to your library and invaluable as
a helper in fighting the inseet pests
that spoil your fruit.

As an expression of appreciation of
the services of those ladies who may
take a little time to help to increase
the number of subscribers, we offer two
books especially designed for Ludies,
filled with just the information often
wanted, one of them written by a lady.

The other articles offered are well
worth the listle effort needed to obtain
them.

|
|
|

QUESTION DRAWER,
CURRANT CUTTINGS.

I have & few small bushes of Fay's
Prolific red currants. Wishing to get
inte stock as soon as possible, 1" cut off
the new wood last fall, and buried it
in the garden, intending to cut it into
single buds ‘and plant out next spring,
I fancy they would start as easily as
grape-vines often so treated. Wouyld
1t be best to plant in the hot bed or a
and how deep; or
would it be safe to plant as cuttings in
the usual way 1 Will You or some of
your readers please answer 1

Aultsville, JOHN CROIL.

ANSWER.—We have not had any
experience in growing currants from
single eye cuttings, We should prefer
to plant the cuttings in the usual way,
believing they would make much
stronger plants than from single eyes,
—EbIror.

PEAR RUST,

I have two Flemish beautios which
rust every year so bad that they are of
10 use at all.  They turn black, and
the leaves turn bronze colour, but dou't
kill the wood at all. Please answer
through Zorticulturist if an v remedy at
hand. Yours,

Kingston. W. A, CHESTXNUT.

Will some of o readers who have
had experience please reply.

QUESTION DRAWER,

1.—~How soon may I usually safely
uncover my grapes in a cold grapery ?

2.—T observe that it ig generally re-
commended that outdoor grapes should
be covered with earth. Is carth better
than manure, and if 80, why 1 R.

ANs. 1.—As soon as the weather is
warm enough to cause the vines to grow,

2.—Manure is apt to harbor mice.
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GLORY OF THE SNOW.

The Chionodoxa Lurilie, which is the
botanical name of this charming spring
flower, is a native of Asia Minor, and
is nearly allied to the genus Seifla. Its
azure blue flowers with pure whitecentre
are produced with the earliest opening
of gpring while suow lingers yet in
many sheltered spots.

For outdoor culture the bulbs should
be planted from one to two inches deep,

GLORY OF THE Svow.

n October, in rather light soil where |
there is no danger from stagnant water. 5
Thie bulbs, although hardy, will flower
m}zch better if lightly mulched during
winter. To produce best effects they .
should be planted rather close together -
and left in the ground undisturbed for
Beveral years.

They are also well adapted for pot
culture in the house, requiring about |
the same treatment as Crocns.

FLORIDA IN WINTER.
¢Continued jrom page 80.)

The interesting feature of St. Augns-
tine is its antiquity. It was founded
by the Spaniards under Menender in
1563, move than half a centary before
the landing of the pilgrinis on Plymouth
Rock. Menender ! what memories are
stirred at the mention of that name.
How the blood curdles with horror,
even after the lapse of more than three
hundred years, at the atrocity which
could coldly massacre a shipwrecked
eneny that had placed themselves by
surrender helplessly at his mercy. Time
will never wipe from that name the
stain of infamy with which it has been
imbued by his cruelty.

The town yet retains the appearance
of some ancient Spanish settlement.
Many of its streets are narrow, varying
from ten to twenty feet in width, and
the baleonies. projecting from the upper-
stories, almost meet over the roadway.

" The style of architecture is very quaint,
! carrying one back towards the middle

ages. 'The old cathedral, which fronts
on the public square, with its quaint,
moorish belfry and chime of bells, and
sun dial instead of clock, is one of the
relics of by-gone days, having been buiit
in 1793,  Over the chancel is a paint-
ing which represents the first celebra-
tion of mass in St. Augustine on the
8th of September, 1563, In the square
there yet stands the market building,
where in slavery days slaves were sold
at auction to the highest bidder. What,
if it could speak.

We were shown an old building on
8% Francis street, by the side of which
a date palm tree bent over the street,
which was said to be the oldest building’

. in the place. Date palm trees were
. guite numerous in the town, some of

which gave evidence of having borne
frait recently, by the fruit stems yet
visible at the top. The accompanying



cut represents a group of date palmns,
whose long, slender trunks, crowned

Datr ParLus.

with waving plumes of drooping, fea-
thery folinge, form an interesting object
to one guite unaceustomed to the sight
of tropical vegetution. Near this old
and now almost ruined huilling, we
encountered a yoke of oxen hitched to
a cart, which gave us our first and
abiding impression of the cattle of
Florida. We stood and laoked at them
with a sense of bewilderment, Where
were we !  Was yonder water the Nile 1
Had we been looking at the pyramids ?
Were these the kine that Pharaoh
saw, that had eaten up the fat kine, and
still were ill-favored and lean? Doubt.
less they were ; for never, no never, had
such a vision of life and death, of mov-

THE CANADIAN IIORTICUI TURIST.
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ing bones and horns and hoofs ever
passed before mortal vision. But future
observations dispelled the illusion. We
Saw many more cattle during our fur-
ther explorations in Flovida that were
Just the counterpart of these. They
were frequently to be met with stand.
ing nearly leg deep in the ri ver, feeding
upon the weeds that grew at the botton,
Poor brutes.  "T'here was no grass upon
this sandy soil, Lience the river hottom
was their only pasture ground.

St. Augustine stands upon a narrow
peninsula, with the Matanzas river on
the eust und the St. Sebastian on the
west.  Across this peninsula a wall wus
Luilt by the Spaniards as a defence,
through which a gateway gave access
to the city. The wall hus disappeared,
but this city gate yet stands in some
measure of Jreservation, and forms an
interesting relic of the past.  Of all
these relics of an older time the old
Fort is the most attractive. It is suid
to have been more than a Lundyed and
sixty years in building, having heen
commenced in 1592, only one hundred
years after the discovery of America.
[ts stone walls were laid in the sweat
and groans of slaves and prisoners of
war. It Lad its moat and drawbridge,
its sentry towers and bastions, and its
dungeons t00. T erossed the moat and
passed within its massive arched en.
trance ; looked into the rooms ouce
occupied by mail-clad tenants, stepped
into its donjon keep, and groped my
way arvound its dark, dismal inner
prison, where, it is said, were found
within the present century human
skelotons in eages. T climbed up the
stone stairway, that has echoedd to the
tread of armed men that have bLeen
sleeping  for centuries, and, walking
along by the parapet, climbed the tower
at the north-eastern angle, and looked
out of the window towards the sea. The
old fort is slowly crumbling to decay ;
it hus no place in modern warfare, It
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18 of the past—the strange, weiid, som-
bre past. One cannot go through its
n?W untenanted rooms,'so :
dicmal, and listen to the echoes of his
Own footfall as they dic away among

dark and :

those viulted arches, without thinking

Of_ the time wlien these rooms rang
with the shouts of soldiers in their

Cose revels, and these cells echoed :
ack the groans of the suffering and |

the dying.
The sea wall runs from the fort
Bauthward along the front of the city.
tis Luilt of stone from the island op-
Posite, known as Anastasia Island,
and iy covered with a granite coping
onr feet in width. It is the fuvourite
Promenade of visitors, and on moonlit
evenings at this season of the year is
t]n-nnged. At the southern end of this
Wall are the U. S. barracks, once, in
bart at least, a Franciscan monastery.

Our cut shows the eastern side ot
t]'e_ old fort, San Marveo, with the tower
at its novth-eastern angle, and its irre-
gular, broad sea wall, from which runs

€ city sea wall for nearly a mile to
the sonthward. :

Having taken a survey of this curi-
ous ol city, your explorers drove out
to one of the commercial gardens. We
entered by an avenue of palmetto, in-
terspersed with date palms and border-
ed with junipers. Here we found our
ever-bloomine roses, such as Solfaterre,
Niphetos, Marechal Niel, &c., which
we are compelled to house so carefully
at the approach of winter, growing in
the open ground all the year through.
They were well filled with flowers, but
lacked the luxuriance of foliage and
growth we are acenstomed to see. But
at this we did not wonder ; the wonder
was that they should grow at all in this
pure sand. We found growinghere large
numbers of amaryllis, and coucluded
that the market for this plant must be
remarkably gool. Here, too, was the
finest aveuue of oleanders that one can
imagine. We did not learn their age,
but they vose to the height of ten or
twelve feet on cither hand. In a few
more days the flowers just coming into
bloom will be open, and then this ave-
nue of oleanders will be a sight to see.
Our inspection of the vegetable depart-
ment was but passing; the plants had
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a poor, starved look, at which, as we
looked at the soil, we did not wonder.

Of the business done here there is
but little to be said. We were told
there was no business in summer ; in
winter the business was to entertain
strangers. Tomorrow we retn to
Tocoi, and take the steamboat for a
further trip up the St. John’s River.,

KEEPING APPLES,

Me. Eprros,—I send you to.day
four specimens of Greenings, two of
which were kept in the ordinary way
in closed harrels. You will notice how
badly they are discoloured. One might
almost imagine they had been design-
edly bruised all over. The other two
bright fresh-looking ones were kept in
what are known as the Cochrane
Cases.”  Had our cellar been suff.
ciently vool they would huve heen
firmer than they now are.

These ecases ure made of slats of
wood nailed together in box form,
being about 21 inches square on the
top and 12 inches high. They are
made of slats pliced about half an inch
apart, so as to allow the free admission
of air to the inside. Their interior is
filled with pasteboard compartments
arranged in a manmner similar to an
ordinary egg case, with the exception
that each scction has . small notel, cut
out of each side, thus enabling the air
to have free acecess to every part of the
case. These smuall compartments are
made of various sizes to sujt any sized
fruit that it may be required to pack
in them, and as each specimen of fruit
occupies a separate Paper compartment
they do not touch each other.

Consequently, should any one of the
specimens packed chance by ANy means
to decay, it will not spread the con.
tagion to any other portion of the cage,
Bhould any of your readers desire to
prolong the keeping season of any par-

THE CANADIAN HORTICO
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ticular variety of fruit, I know of no
way so ealculated to assist him as the
use of these  Cochrane Cases.” T this
year experimented with them in en-
deavouring to keep the Large Red
Wetherstield Onion, but, owing to our
cellur being a little too warm, it was
not a complete snecess ; vet still it was
by no means a failure. I purpose,
however, making a more careful test
next season, which T trust will meet
with gratifying results. 1 shall re-
port in due course as to my succesa
or failure. It is perhaps pertinent to
add that the principal drawback to the
employment of these cases to a very
large extent is their cost, seventy-five
cents being the price asked for each in
Montreal. It must, however, be re-
membered that with careful manage-
ment they will last for several years,
5o that in the end they will not prove
50 expensive as one might at tirst
Imagine.
A A Wiienr,
Renfrew, April 3rd, 1884,

EARLY-RISING SAP,

To THx EbiTor oF Ty, Carvaniay Hortrcurtonse:

Stk,—In the March number your
Mnskoka correspondent, T. A, H., says
that a friend of his is of the opinion
“that it is not altogether the hard
winter’s frost that damages the fruit
trees here ‘n the north so much, as that
the ground here seldom freezes hard on
account of the heavy snows, causing
the sap to start too early and thereby
yet a severe check.”

To his fitend’s opinion T can adla
friend’s observation. On a village lot,
undrained, and of heavy clay, this friend
has had very fuir stuceess in growing
apple trees. He mulches heavily, and
to this, in talking to him last sum-
mer, I atwribated his success, Yes,”
suid he, “and I believe that the mulch-
ing has an effect which I have never




#een mentioued in the journals. I think
1t prevents the ground thawing out too
Tapidly in the spring, and consequently
the sap does not rise too early.”

. This not only corroberates T. A. H.’s
idea, but suggests a remedy.

Renfrew, March 24, 1884, W. K. 8.

MANN AND ONTARIO APPLES, &

. MR. Eprror,—Our facetions friend
Croil. with his rusty pen, pretends to
k‘e umbrage at the article you endors-
ed in February nnmber of [lirticulturist.
wish T could write with a new pen as
well.  As fruit is our hobby I will try
to say a little on this subject as it is
Your wish that the iembers should add
their mite. Three yearsago this spring
srafted a few scions of the Mann
apple on a bearing tree, T have had a
good crop of them for two years. It
Seems to be a very early bearer. The
fruit is of fine flavor ; of large size,
and n good keeper of the most perfect
Shape. T think this variety to be a
very valuable fruit. Tt is an apple of
Which we see very little, comparatively
Rew in this section at least. Now for
my report of plants received. Since I
ast wrote the Ontavio apple has fruited.
he year before lust the frait was of

8ood size, but it seemed to have a fanlt |

of falling from the tree with the wind
efore ripe, although not in an exposed
Sltuation, so that I had not a single
8ood specimen, Last year it did not
fru}t, hut the tree is a good grower and
3 fine tree. The Saunders raspherry,
No. 50, I think, & purple berry, I find
to h}? a great cropper, but as for the
ﬂ"‘{llty 1 cannot say much in its favor;
1% is tart and soft, but the quantity
Wakes up for quality. Moore's early
grape has done pretty well. I can't
B4¥ much at present of the Worden, as

only got it last fall.

Yours truly,
Wavrter Hick.

THE (CANADIAN HORTICULTURIST.
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APPLE TREES-—Mc¢INTOSH RED.

Me. Epiror, —I now pen you a few
things respecting fruit growing. Ihave
bad a small nursery for fifty years or
more, and gave much thought on fruit
growing, and the cause why so many
trees failed, &e. One year ago I sent
you u few reasons why so many fruit

I trees failed, which I will not speak of

now. It is asked, what is the disease,
or cause, why on so many fruit trees, the
bark dries to the wood on the trunk,
and in some cases the bark dries around
the tree in one summer.

THE CAUSE.

In some way the tree has got a clip,
and the sap and soft wood under the
bark is broised, is killed if the bruised
sap does not dry out in one day or so;
the bruised sap with the heat of the
sun will sour or terment, then it acts
like a leaven, it will sour the live sap
next to it.  If the sour sap is not dried
up with the heat of the air it will con-
tinue to sour the live sap next toit,
until it encircles the whole tree.’

NOW THE REMEDY.

When you sec on the trunk of your
tree a davk or dried spot in the bark,
take your knife and cut between the
dead bark and the green, one-eighth of
an inch wide, which will prevent the
sour or dead sap coming in contact with
the live sap or wood, that will stop its
travel. Again, there is a limb blight,
in some cases, a limb by the change-
able winter, nearly all the sup freezes
out of it. the wood turns black or dark,
the sap nearly killed, it grows through
May, the heat of the June sun sours
the almost frozen to death sap, and the
result is, the limb withers and dies; it -
acts on the limb the same as it does on
the trunk of the tree with the bruised
or dead sap.

Cut off the limb up to the live bark
and then the dead sap can do no more
harm.
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"How is it, I see in your Magazine,
where some name over the trees they
call # havdy,” few theve are that bring
in the list, the MeIntosh Red ; are they
not kuown in western Ontario. If they
are not they shonld. T am the owner
of the original McIntosh Red tree, and
farm, given me by my father 48 years

ago. The tree is now over 801 years
okd. 1 have lived 70 years by it with-

in 40 feet of 1t. It is still deing well.
I have grafted frem it more than 50
vears zgo into cther fruit trees, they
show themselves vigorous glowers vet,
and Dbear equally as goed fiuit as the
old mother tree. T luve an orchinnd of
1500 trees, budded frem the old tree,
I here state fewrless of suecessful con-
trdiction, that the MeIntorh Red,
in castevn Ontario, echipse all other
fruit trees for hardiness and Jongevity,
they are a winter apple. and nene to
equal them in the market,
they caunot be known in western
Ontario.  Theyv should Le known for
ikie henefit of fruit growers,  Fyery

Thereby

fruit crower should go lurgely into .
o = R Dt H

them,
Yours fraternally,
Dundela. ALLAN McINTOSH.
Nare st 1ux Epstor.—McIntesh

Red is known in western Ontarto, but
the fruit is so very subject to the black
seab, that it can not be profitably grown
at present,  Perhaps our comimiittee of
investigation will find a remedy.

VALUABLE SEEDLING APPLES.

!
i

Mg, Epitor,—1 aw plewsed to see !

that the Canadian Hortienlturist bids
fair to become a success and a boon to
the fruit growers of British North

America. The fact of the introduction !
of the Russian finits into Manitoby and

other northern sectious will surely add |

a stimulus to those who locate in such
places, to hecome subscribas to the

!
1

0

Canadian Horticultuist at once. forin -

its pages will be found the best possible
information for all new comers and for
those particularly who are enthusiasts
in growing fruits and flowers. The
emigrant should be posted in what
vartety of the different fruits, both large
and small, will be best adapted to his
immediate locality, with the nume of
each variety; this the Horticullurist
will give Lim from time to time. Many
correspondents who contribute to its
pages are practical men, who have spent
nearly a life tiwe in fruit growing and
now posess a capacity to give valuable
fucts on these subjects.  The ook ount
isnow very favorable, theart of Hybrid-
ization Is being taken up in good carn-
est, and 18 %0 nicely manipulated as to
insure lardiness, productiveness, and
improved quality in the offipring—1the
Lenebits will be very great indeed—and
sneh a thing is now quite feasible.
There is another source from which
we may obtain valuable apples for the
north-—1 mean the old orchavds of
Ontario, many of which were planted
nearly a century ago, raised from seed
planted in the garden awd after grow-
ing two orthree years, taken up to form
ovchards.  There were no nurseries here
then, where grafted trees conld be pro-
cured. eonsequently, the old orchards
are all seedlings, and in their numbers
some first class apples may be found,
unlike any now grown in our nurseries,
and should any worthy of enltivation
be discovered, their eultivation could
he commenced at once. as their adapta-
bility to climate cannot be questioned.
In conclusion, I will give 1wy opinion on
the apples of the Pioneer orehards of
Ontario, mauny trees of which are now
to be found of robust size, healthy,
strong and exceedingly productive and
on an average three or four trees in an
orchard may be of great value to some
part of our wide spread country. My
reason for thinking so is this - apple
trees which bave passed through so
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Many summers’ heat and winters’ cold
id  gtill continue vigorons and bear
Annually large erops of good fruit should
looked after. Mr. Editor T suggest
M a place be given in our prize lists
003‘ the best seedling apples of our old
vml_'lmjds both for autummn and winter
8rieties— this may have tendency to
"ing out something really good,
Most respectfully yours,

“g WM. H. READ.
lm Wood,” Port Dalhousie, Ont. |

TRAp TO CATCH THE CODLIN MOTH,

SI_R,«-Tn the year 1879 I procured
?:1 01l barrel for liouse use, and to cure
i from tuste and smell of the oil the

€a struck me that the best method to
E?l‘"'y that idea out would be to keep it

ed every day with whey until the
0 lowin;_r morning, then to feed to the :
l)lgg:, then refill and leave until the ful-
t?:"n_lg morning, &e. I filled to ubout
8ix0 uuches of the brim for the whole
months, commencing about Ist

o 4¥, and caught every kind of moths
N the balmy and ealm nights, not
aXing thought that I was destroying
ane apple moths, but thouglt I was
Jasoning my barrel, which I did all
:lght, and destroyed the moths as well, |
N freed the apples from worms at |
® same time, which had grown very
L A, there being hardly an apple but

4 a worm in it. In the year L3811,
w“d no whey ; result in 1382 some |

Orms.  Theu I understood that the

'y was the trap that canght the
Moths and  freed my orchard from
e‘::'m%- I have set the whey trap
;" since, and have never seen a worm
on hall apple. Set your traps in the

Chard about two feet or so high. The |
th:l:r of the whey must be seen to, and .
ineh, rap or dish filled to within two

es of the brim. i
it haow’ sir, I do not c!aim any merit ; |
NtetheHEd purely accidental so far as

ing the apple moth is concerned. :

Any person acquainted with the apple
orchard kuows what a peculiar per-
fume or odour there arises from the
blossoms, and how the moths flutter
among the trees and branches at that
time on balmy evenings ; so I think the
odour of the whey attracts them, and
they light on the whey in the dish and
are caught. In closing, I would ask
all persons using whey for pigs’ feed to
try it, and report results to the Ifor-
ticulturist.  1f they will persist in
using it right along they will catch
their neighbours’ moths as well, if
close to them. Please publish this in
your May number for the use of all
those who use whey for pigs or calves,
and who wish apples clear of worms.
Yours teuly,
Joux McINTVYRE,
Reeve, Tp. Ekford.
Appin, Ont., March 31, 1884.

THE BARK-LOUSE,

Mr. Eprror,—We take a great nnm-
ber of papers. and this year T did
think of stopping some of them, but T
could not beip sending the dollar for
the Canalion Horticulturist.  We get
a great deal more than the worth of
our money, for I like the Canadiun
Horticulturist very much.  Yon may
send us the flower seeds. I wonld
have liked the €. Baldwin, but my
apple trees are getting so bad with the
bark-louse that I am getting almost
disheartened, T wash, then scrape,
then put soft soap, lve, and everything
I can think of on the trees, but they
have got out to the ends of the limbs,
where [ can neither wash nor scrape
them. They have killed all our black
currant bushes, and have got on to
some Mountain Ash trees 1 have got,
and also some wild plum stocks I had
for grafting on to. I have cut down
some Early Harvest trees altogether ;
after the louse gets to the eud of the
limbs they comwence to die. Plumbs



108

THE CAVADIAN

HORTICOLTURIST,

have done well with us till last year,
when there came a blight on them
about the middle of summer and
killed some altogether. Still the light-
coloured plumb was not so badly af-
fected ; but the frost came and killed
them just as they were about ready to
pull. The Lombuard and Duane’s Pur-
ple suffered most by the blight,

Divip Sauxpess.
Kemble, Ont.

BLIS3' AMERICAN WONDER PEA.

I sowed 1} bush. of these peas last
spring. The crop was not large, but
under the circumstances encouraging.
T planted with a hand sower. The
machine, or perhnps rather its an-
ager, didn’t work well.
came u) too thick, in others too thin
and planted in drills two fuet apart
covered nearly an acre of ground.
Probubly off one half the quantity of
ground at one foot apart I would have
had better peas and move of them.

Owing to the unusually wet season
they were badly damaged in Larvest
ing; many of them sprouted, more of

saleable. T sold 10 bushels for $30,

|

. !
the seedsman pronouncing them to be i
|
i
1

a first-rate sample. This appears to be
the best dwarf pea in the market, and

2 |

them so much blackened as to be un- |

is likely to take the lead for a long -

I suppose not ouly described,
In spots they !

LADY WASHINGTON APPLE.

To all fruit men, and whoever it
may be, T intend to make known in
the way of an apologv that the apple
which is getting familiar,in the United
States as well as in Canada, under the
name of Hoover's Favorite, has no
Just clum to the name. Its original
name is Lady Washington, which will
be found recorded in the report of the

Fruit Growers' Association of Ontario
for 1879, page 58. I am now informed
from an old fruitman from New York
State that there is already two or three
kinds of Hoover apples described ; I
but per-
haps offered for sale, Perhaps it would
do some service against frand by de-
seribing the habit of the tree, and also
the fruit. My trees arc all top-
grafted. They don’t grow a very neat
head ; rather crooked limbs, stubby
when oll, fuirer-looking when young

bark soft and yellowish. The feait
generally is of u good size, varying
much in colour-—some nearly white,
others turning to yellow, others again
having a fine rosy blush on one side ;
juicy, white flesh ; slightly acid, fine
flavour ; first-class winter fruit. 'This
is u short sketch of my favorite apple.
Note, I never really intended to name
it after myself, but by my showing
these lovely apples to friends and

. strangers, I did always say that this

time.  Avrnold's £1,000 a bushel pea
may be better. but we have yet to
know it.

ONIONS.

I had a strip on a piece

30 x 150 feet, sowed thinly, in rows i

two feet apart. These, too, would
bave yielded the double if sowed at
half the distance. I had 23 bushels,
all large, upwards of 200 bush. per
acre.  Kind, large Red Wethersfield.
The land was not rich, but manured
with wash from the barn-yard.

Joux CrorL.
Anltsville.

© kind is my favorite apple, aud then
of ground .

from other people from time to time
the present naume of Hoover's Favorite
(or the Hoover’s) was altogether ap-
plied, without any regard of its old
name of Lady Washington, which [
generally gave as its original name,
and which has been known for years
gone, and the word favorite will only
be used by me and whoever chooges ib
as a fancy name. Will you kindly find
space in your valuable monthly to in-

i e
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%ert the foregoing apology and sketches,
8top confusion in wrong names.
D. B. HoovER,
Almira, Ont., April Ist, 1884, |

ONX GRAPE CULTURE.
My plan is to bave the rows nine
®et apart, the vines five feet apart in '
e row. Take two stakes, or posts,
Ye 11 ineh lole for a leg, a little
: anting, so as to cause the post to lean
When the leg is in the post, with three
B?]ES to be nailed on the posts for the
Mes to climb cn, but the leg to be
t(}’IDSB, so that it can be pulled out of
w'e Post easily. Lay the two posts
Vilth the foot end in line with the |
at’]es, or row ; lay on the three poles
regular distances apart, and spike
Flem to the posts. This do the whole
h'}gth of the row. Then one take |
0ld of the top pole in the centre and
b it head high, and another stick in
€ two legs and let it stand. This do |
vie whole length of the row. The
Mes tied to the poles, they will soon '
0‘; themselves. In November cut all |
thi ahove the top pole, and, if needed,
In or cut off the vines on the poles
N N thev hecome thick. The hardy :
“1;1633 put in rows by themselves.
hen trimmed, do as directed. Two
(I)n“sf' be employed, as directed abons e
il;ne take hold of the top pole and lift
» the other pull out the legs of the
Posts and let the posts and the vines to
ofe gronnd. This do the whole length
the row. In this way two men can
Put up or take down one acre in a day. .
in ® hardy grapes need no more cover- :
wg than the snow. The tender vines
®n put down as directed above need .
'llbge' covered with pea-straw, or ita
o Fltllt-_e. From long experience I
nsider it pays to cover all kinds to
ure # good crop. The straw can in |
® 8pring be put by the vines to

107

:napure  them.  In Eastern Ontario
only the Cloncord and the hardy grapes
pay the grower,
ALLaxy McINrosH,
Duandela.

FRUIT GROWING IN THE NORTH.
GRAPES.
Me. Eoiror,—My experience with

. wrapes, like that with apples, only runs

hack a very few years; and yet in that
short time I have formed some very
decided opinions. I am satistied that
as grown in this part of the country
the Clinton and the Champion are not
fit to eat, and that any hybrid with a
foreigner for one of its parents will not
pay to plant. Sour grapes, such as
those named, are not suitable for the
north, becanse the less sun our vines
get the less sugar the fruit will contain.
This is nnfortunate for us, as the Cham-
pion is the only grape that is quite
sure of ripening.

I have been agreeably surprised to
find that vines flourish as weli as they
do on my grounds. I attribute this to
the perfect natural drainage, and the
existence of considerable limestone in
the soil; in fact, my success Wwith
plums and grapes bas been much more
encouraging than has my experience
with apples. A heavier soil would, 1
believe, srow more wood, but I find the
sandy and gravelly loams conducive to
fruitfulness ; and the readiness with
which my layered vines take root, and
the disposition the young layers evince
to bear fruit the first year—T actually
had one layer that bore nine small
bunches the year it was planted—
shows that the elements necessary for
a healthy growth are present in the
soil. And here let me say that I wish
your correspondents, when relating
their successes or failures, would state
the conditions as to soil, drainage, ete.,
under which such results are achieved,
so that we might begin to learn what
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surroundings are most desirable for
particular kinds, as well as particalar
varieties, of fruits.

In grapes, I have the Delaware,
Cancord, Clinton, several of Rogers’
Hybrids, Burnet, Brant, Martha, Re-
becca, Prentiss, Vergennes and Worden.
The three latter have only been one
year planted, so can gay nothing about
them from personal knowledge. Martha
and Rebeeen have fruited. but the two
fast seasons were so nnfavourable for

ripening that ne judgment can be
formed.  Buornet froited for the first |
time, and sct more fruit and better
bunches than I lave seen it do else-
where, but dild not vipen; T class it
along with Rogers' Hybrids, as not
Leing worth enltivating for profit ; they
set such poor lovse bunches that the |
berries are not near enough togethier to |
keep each other warm, and so few of
them that they will not pay for the
growd they oceupy 5 and it any leaf
blight, or disease of any kind, makes
its appearance in my vineyawd, 1t is '
sire to be these half-bred foreigners
that arve affected. I have seen the
Barnet set one, two or three perfect
berries on a bunch, and the rest nub.
bins; and this is the case every yeav
on the grounds of a gentieman in this
town ; it avises, [ believe, from tmper-
fect tertilization, and wheve 3t has set
more perfect bunches, as it did with |
me, it may have arisen from the prox-
tmity of other vines flowering at the
same time that supplied the necessary
pollen. The fruit of Rogers’ ¢ and 15
and Burnet is so gnod that T should
be sorry to destroy the vines, but I
must see better results than I have
done before planting in quantity. The
earliest vine I have is the Brant—I
have none of the Champion—T was
induced to plant them by the emphatic
recommendation it received from a Mr,
L. C. Whiting, of Michigan (see Report |
of Ontario F. G. A. for 1878, page 44),

comparing it with the Delaware. He
says : “The Brant is a better grape;
it is two weeks earlier, less subject to
rot, will kecp well three to four
months, las more healthy foliage
stronger roots, and will succeed with
half the care of the Deluware” Ifhe
had omitted what he said about its
being a better grape, the rest might sll
be true; it is with me the most
rampant grower I have ever seen, Bub
to complete the picture he should have
added : ““ It is not fit to eat till it has
been frozen, and wonld not be eaten then
by those who could get anything else,
always providing that the “anything
else” is neither the Champion or the
Clinton. It might make good wine; I
see nothing to prevent its being hetter
than the Clinton for that purpose—
though the Clinton is considered 8
wine grape —for with e it is wore
palatable for eating. more prodnetive,
bius Turger berries and larger bunches.
T bave more Delawave and Concord
vines than all the rest put together
and my experience is that for profib
the Delaware is lead and shonlders
above them all. T had been led t0
expect that nothing would beat the
Concord for productiveness, and thab
if it brought two or three cents per
pound less in the market it would still
pay the best; bLut this is not my
experience. My vines have none o
them been planted morve than four
years, but the Delaware shows more
folinge, fill up their trellises better, and
have produced double the amount ©
fruit, vine for vine, as compared with
the Concords, planted at the same
time, and the fruit brings a bettel
price. They are nearly or quite equa
it flavour to the best of Rogers', and
though they do not colour any earlier
than the Concord, they arc certainly
the first that are fit to eat; at the
same time for hardiness and healthiness
there is nothing to beat them : and fof
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beal'ing fruit, after a winter's exposure
M the trellises, I doubt if they have
i equal.
THE VERGENNES,
I have been led by claims of extraor-
Dary merit to entertain great expec-
tons for the Vergennes, though, had
180 claims not been endorsed by a
“Sinterested party, I should have eon-
ered that they arose in a great
®asure with the gentleman who wrote
Ut the advertisement, and it is quite
®rtain that he who undertook that
8k for the Vergennes is well up to
8 business. He claims that it is
ardy and wonderfully productive, a
tter grower than the Concord, as
:Tlrly as the Hartford Prolitie, keeps
. Winter, and can be dried into a
11Ollstin,.bunch' and berries are laree and
d firmly to the stem, the flavour
€licions, colonr light awber, free from
Udew, and the seeds few aud small,
OW, can your readers think of any
Ezod quality that a grape vine might
. e"(pect.ed to have, or that they could
alsl 1t to possess, that is not ennmer-
din the above; or can they tind
1::05" Man who has spent money in try-
i Ligh-priced and highly-praised
e8, who will believe that any one
Yine can truly claim much wore than
alf o those merits? 1 would suggest
L. Perry, the author of the abuve
iption, that if he wishes to adi
Other attraction to the above long list,
4t he shoull endeavor to produce a
pe that is free from seeds ; but what
n Iy surprise some ten or twelve
Ouths ago to find the Kditor ot the
“ral New Yorker, saying he believed
oe Yergennes to be all that was claimed
" 1t; that gentleman is, I believe, a
.01'4 le authority, and his recommenda-
" induced me to order at once a
"'ple of vines; and notwithstanding
Y euthusinsm has been a little chdoked
j‘fu W having in a late nmmber of that
Tal, 5o far moditied his opinion us

di

desoy

to express a doubt with respect to its
claim for earliness, it has not prevented
me sending an order a few weeks ago
for half a dozen more, for it is clear
that shoulll it prove no earlier than the
Concord, it must, if its other cliims
are well founded, establish its title to
be called: “The grape for the million.”

PRODUCTIVENESS,

I would like to know if any of your
readers ever saw a finit tree or vine of
any kind advertised for sale that was
not said to be productive ;some are very
productive, some wonderfully preduct-
ive, some immiensely productive, and
some are inclined to overbear. T some-
times think this word produetive is
used in a double sense, and gives * the
word of promise to our ear, and breaks
it to owr hope.” I might say that my
Black Currant bushes are productive;
and so they are, whatever produces fruit
is in one sense productive ; and they
produce Black Currants ; but then thero
are so lew of them that they don’t pay
for picking. I prefer the overbearing
kind, it is so much more satisfactory to
pull off a little of the superabundant
crop than to be cultivating a splendid
array of empty branches; besides, the
best fruit can be retained in the thinning
out. wherens if the crop is too thin,
whatever presents itself mustbeallowed
to grow ; for this reason I am partial
to the Duchess, Wealthy and Wagner
apples, the Lombard plam and the
Deluware, and 1 hope to be able to add
the Prentiss and Vergennes grapes.

EARLINESS,

Well then as to earliness ; how com-
mon it is to see ““ ripens with the Con-
cord” or “about with the Concord,”
and so they may, and still be very late
grapes ; one writer says, “ahout with
the Concord,” means two weeks later ;
but lovk at the ““ double sense” agnin ;
the lust of the Chumpions might be
ripening with the first of the Concords,
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and the first of the latest grapes that
can be named migbt be ripening—where
they will ripen—with the last of the
Concords ; so I always look for some-
thing more decisive than *with” or
‘“about with.”

EXPERIENCE AND PROSPECTS IN THE
COUNTY OF SIMCOE.

|
;I’

The last two years have been a sad :

experience for grape growers ia this
locality ; but our discouragement ig
lessened by knowing that we are not
alone in misfortune; the last season

was particularly unfortunate ; the frost |

of the 9th of Sept. having been so de-
structive that a great many growers
kad not an uninjured bunch’ lefs ; and
8till more of them did not taste a ripe

grape of their own raising. I and a

few others were not quite so unfortu
hate ; my ground is not so subject to
frost as ost of the farms in this
neighbourhood, in fact T believe that
the County of Simeoe—this part of it at
all events—enjoys a cliiato less severe
than a large portion of the Midland
Counties, occupying the height of lund

between Lake Ontario and the Georgian |

o
Buy, say for instance, the County of

Dufferin and a large portion of North
Wellington ; in proof of which, it iz a
fact, that the crops in these counties
were very considerably injured by frost
last fall, while no injury whatever was
suffered in this section,

The grapes that ripened best with
me were Brant, Delaware, Rogers™ 13,
and Concord, and of these I actually
sold a few dollavg worth, though I can-
not say that they were perfectly ripe,
and am trying to make wine of about
fifty pounds that were only half ripe,
still I am not discouraged, I take some
comfort from the fuct as reported in the
@'obe that the inean temperature of the
year 1883 was 24 deg. below the aver-
Rrge, and those who have given any study
to Meteorological subjects know whut

"

that means, it means that the temper#
ture of Toronto was one deg. below th?
average of Barrie, and that Barrie h
te endure for that year the averng?
climate of Parry Sound. I have liv
here five years, and three out of the
five, had not the slightest difficulty 1
ripening every bunch. I sold grapé
in 1879 on 15th Sep., and in 1880 o®
the 14th; these wers from vineson?
rented place, and it was there I had mf
experience in leaving vines exposed
winter on trellises ; but suppose th®
crop should be destroyed by frost o
casionally, are we then to give up grap?
growing altogether! And how much
worse are grapes in this respect thad
other fruits? The Borer and Bark
Lice destroy our apple trees, and th?
Codlin Moth spoils thé fruit ; Blig}_‘t
attacks the pear trees, and the Cureculi®
takes the plums,  Might we not just 8
well lose our crop of grapes once ?
four or five years as have half our plum?
and apples spoiled every year ?

Yours, etc.,

A. Hoop.

“CAN” YOUR RHUBARB IN JUNE OF
JULY.

All fruit seems to be best apprecist’

ed when it can be obtained a little

earlier than its usual season. At thi®

time of the year, when apples have be
come searce, nll familics having a garde? -
‘and that fumily who has not is to P¥ -

pitied) look forwared with much inger

and speculation to the time when the
rhubarb plant shall be ready tor tho
table. All palates are delighted with
its delicious acidity when properly tes?
pered with sugar, and it is, therofor®
much prized at a season when no othe®

fruit or vegetable may be had. The :

season when it is so0 much apprecia

is hpwever comparatively short. A fo¥
weeks, and other things take ity place
then the rhubarb is neglected and heap?

. of it is allowed to go to. waste in mos

]
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*dens, It may not be desiruble to
®gthen its season, but there is no
“%0n why we should not commence its
to a month or two earlier. At the lat-
l" end of the season when it becomes so
P ®ntiful that it cannot be sold at any
"ce is the right time when every family
Ould put up a few dozen bottles for
be }‘}' spring use. No other fruit can
.~ " eanned ” easier or with less expense
Sugar, and no other fruit is better
lghed during the months of March
:‘?d April, than the despised rhuburb

the preceding June qr July.

T. B.
Lindsay, April, 1884.
ROCK-WORK AND FERNS.
f For the Canadian Horticulturist.)
th am glad that Mr. Allan has brought
© subject of terns before the readers

; the Horticulturist, No more beau-

U plants for a shady place in a gar-

e op shrubbery can be enltivated
e:tl 80 little trouble than our native
de’t‘_& and none will give greater satis-

on and pleasure to the man of taste
be 0 1}as an eye to the graceful and

Antifug,

T heartily indorse all that Me. Allan
sig), Said in their praise. SOllle‘llll-
bé b]y_places in pleasure grounds might

N utilizod in the manner he speaks of,
the become o thing of beauty. T like

® Mea of throwiny the stones when

ll:ll Ing a rockery, Some carefully
b rockeries look stiff and unpleasant
18 eye, but, indeed, rock-work is one
116_5 most ditlicult things to constract

"Mlully.
it Send you a list of ferns suitable for
0“"1?: a high or low rockery, which

N to be built of limestone if got

Yenient, as a large portion of ferns
ound growing on the debris of lime-

"e rock ; that secms to be their huabi-
03;1]{] f course, some varifsties, Emch a8
lugy _ndB-,.Onoclea, Struthiopteris, ete.,
Mate in moist land and swamps,

Oft

but botanists are in their glory when
they get a field day at the base cf lime-
stone rocks where a large amount of
debris has been detached from the rock
and well shaded with trees. Soil is an
important matter in constructing a
rockery for ferns, it ought to be well
rotted turf and vegetable mould from
the woods,
Aspip1uM—{filix mas (very rare ; male fern})
acrostichoides
goldianum
marginate
AspLENTUN—filix feemina
angustifolium
trichomanes
viride
Scolopendrium (Hart’s tongue) lonchitis
Adiantumn pedatum (maiden hair)
Polypodinm vulgare )
Camptosorus rhizephyllus {(walking fern)
Pteris aquilina (common brake)
Osmunda r galis
Onoclea reusibilis
Struthiopteris (ostrich fern)

WirLiaM Ror.

CURCULIO AND PARIS GREEN.

Mr. Ebitor,—I was recently con-
versing with My Biggar, of Winona,
about his experiments in spraying his
orchard with Paris-green. He told me
that while he was unable to form any
opinion concerning the benetits or other.
wise of the Paris green upen his apple
trees, owing to the fuilure of the apple
crop last season, he had reason to helieve
that the application npon plum trees
had a very beneticial effect upon the
curculio.  When his men were spraying
the apple trees, they finished oft by giv-
ing a showering to one plum tree which
stood next to the apple trees. This
plum tree is one of a row of plum trees
forming a continuous row with the
apple trees ; and this tree alone of all
the plun trees brought any fruit to
perfection. From this tree he gathered
four baskets of plums, but the fruit all
fell off from the rem:ining trees. The
variety is the General Hand, but other



112

THE CANADIAN HORTICULTCRIST,

—

trees of the same variety lost their fruit.
The plums were about the size of peas
when the Paris green was applied. ~ He
used three ounces of Paris-green mixed
with forty galions of water, aud sprayed
the trees with one of Field's orchard
force pumps, which he found to be an
excellent instrument for the purpose.
If any other veaders of your valuable
magazine have any experience in the
spraying of frait trecs, will they not
have the kindaess to communicate it to
their fellow fruit growers through the
columns of the Canadian Horticulturist,
C.
THE CULTURE OF PANSIES,

The pansy yearly grows in favour
with amateur as well ag professional
girdeners, and no garden or lawn ean
afford to be without it.  The florists of
England, Belgivm, France, and our own
States, vie with each other in produc-

A Backer or Panasrzs,

ing larger and more delicatel y tinted or
mirked varieties, The standard shape
of the flower should ba nearly or quite
a cirele, und the size should equal a
silver dollar,  Pausies are easily grown
from seed, and if they are planted ecarly
in the season, in boxes, placed in a hot-
bed, they will he farge enough to make
a beantiful edging or bordering for beils
of geraniums, roses or petunias. The
seeds should be sown in sandy soil,
mixed with an equal poction of very rich
compost, and when the planes have five
or six leaves, transplant them into the
be Is or horders where they are to bloom,
placing the plants four or five inches
apart,

Very large flowers can only be obtain-
ed by the most liberal use of fertilizors-
The pansy is a gross feeder, and wil
not grow to perfection if its needs ar
not consulted. The beds should be pre
pared as vichly as for asparagus of
celery, and when they hegin to flowef
give them a plentiful showering everf
night, wheu rain has not fallen. Hots
dry weather will prevent their making
a fine display, if the beds are not wel
moistened and shaded from the noon-
day sun.  Tn the hottest weather, watef
the bely both morning and evening:
When the young plunts have begun 10
flower, a weekly watering with ligut
stimulants will be found very heneficial
and if' yard manure is not at hand
soluble Pacific guano will make an ex-
cellent substitute. Dissolve two table
spoonsful of the giuano in a gallon o
warm water, and pour it freely about
the roots. but not upon the leaves.
find it the best stimulant for all my
flower beds.  Wlhen the blossoms apr
pear, if they are small and inferior it
color aud shadings, pull the plants up a¥
once, and do not let them remain in the
hed to spoil its effect.  Asg the seedling?
were planted closely,. their absence wil
not be noticed. If, however, all hai®
tine flowers, and are too crowded, tran¥
plant some of them into another richlf
prepared bedl or border, in a damp al}‘l
cloudy day, towards night. They will
not wilt if taken up between seven an
eight o'clock, after they luve bee? |
thoroughly watered. They should b2
shaded for a day or two.

Pansies can be quickly raised from
euttings of the fresh young shoots which
spring from their roots, by planting
thew insandy soil in the shade. Thef
will make tine plants for autumn flowe”
ing, as young plauts always bioom the
finest. If all stiaggling branches an
seed pods are removed from the plants
raised for early spring flowering, they
will also bloom luxuriantly in tbe
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autumn, With a pair of shears, cut
Off the first growth by the last of June,
and do not let any pods mature except-
Ing those especially desired for seed.
t ruing pansies to let them seed plenti-
fully in September and October. Those
%ho gather these flowers with lavish
ands for themselves and their friends,
al ways succeed best in their culture, for
their plants will constantly send forth
Yesh buds and flowers. Theve are no
t_OWEI‘S more heautiful for parlor decora-
ton, for the dinner table and for bou-
quets than pansies. Their odors are
Wot overpowering, and yet are delicious.
A basket filled with pansies is a pleas-
"}g gift to every ope.—S. 0. J. in
< untry Gentleman.

. MULCHING POTATOES.

Mz. Eptror,—Noticing in the April
nmber an account of some experiments
With potatoes, one of which was the
application of a mulch or covering of
Straw, instoad of cultivating the ground
n the ordinury manner, it occurs to
e that your readers may be interested
I a4 short, article on the subject which

send you, clipped from the Farmer
“nd Fruit Grower. It is written by a
Tesident of the State of Illinois. He
Says .

. It might be of some interest to give
¢ mode of mulching practiced for the
bast twenty years in this and adjoining
COunties; and here at the outset let me
Say that for early potatoes it is best not
O mulch (or straw them, as we say), for
o e reason that the straw keeps the ground
old and damp, and that isa hindrance to
eurly maturity of the potato, as early in

e eason the ground is cool and moist,
r“t for potatoes planted later, mulch is
®quired or is beneficial.

It often occurs here on the flat lands in
rm part of the State that we are kept back
o planting potatoes (by wet weather)
Wnilll what would be late in the season, say
alfl up in April. Then is mulching profit-
" e, as the heat is becoming greater and

© mulc}; to keep the ground cool. As to

planting, prepare the ground in the best
order by plowing deep and manuring.
The ground should be laid off to drain ;
that 1s, the rowa should run up and down
the ridge so as to carry off the surplus
water, as no water should be allowed to
stand on the ground.

To lay off the rows, use a large shovel
plow, making the furrows four inches
deep. The plow should be run deeper
than that for part of the dirt will fall in
after the plow, so have the opening four
inches deep and furrows two feet apart or
closer if possible. Plant the seed 15 inches
apart in the row, then throw two furrows
on them, forming a ridge over them. If
properly done, there will be no middle
furrow left between the ridges.

After they have lain about one week,
take a stout pole twelve feet long, hitch a
horse to the middle of it,and drag it over
the rows like a harrow, letting the horse
walk between the rows, This will flatten
the ridges some, and destroy all young
weeds starting. Now they are ready for
the straw or muleh, which should be
spread all over the gromnd from 6 to 10
inches deep. Dry straw is_the best, butl
if it is wet it should not be put on so
deeply, as it lies solid. You need not be
afraid of the young plants not coming
through, as every plant that starts will
make its way through. Some defer put-
ting on the straw until the plants begin to
show, but I think it is much better to put
the straw on before plants come through
the ground, as then they come right on.

If enough straw has been put on, no
weeds will trouble you through the season.
Then there is nothing more to do but wait
for the harvest It is more laborious to
plant an acre this way than the old way,
but it is far surer, and a much larger yield
is obtained—nearly double—and when
the tubers have ripened they do not take
the second growth, but may lay till late
in the fall, until there is danger of a freeze.
Indeed, we often have seen them keep
under the straw this way till spring.

When the crop is to be taken up, the
straw muat be forked off to one side. We
usually take up the potatoes with a four-
pronged fork, and they come out nice and
clean.

A word about the straw. It isin the
very best condition now for covering
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strawberries. No weed seeds to grow, and

usually it is half rotten and just the best

muleh that cgn be found. J. B M
Marissa, 11

DEUTZIA CRENATA.

As the Fruit Growers' Association
offers to the readers of the Canadian
Horticulturist a plant of the double
flowering Deutzia crenata, we clip from

the Grrden the following remarks and

likewise give a cut of a small branch : Summer pruning, it is impossible

when in flower. Of this theve appears
to be two distinet varieties, in one of
which the bark of the young shoots is
reddish and the flowers on the outside

BrRANCH oF DeuTzia CRENATA.

suffused with vose; in the other the
young shoots are green and the flowers
almost, if not quite, white. They are
both beautiful shrubs, although, in my
opinion, the palm must be awarded to
the pink-tinged one. The flowers are
valuable in a cut state, as they last for
some time in water, and are borne in
large showy spikes. I counted nearly
forty flowers ona spike, and each bloom
consisted

S —

the beauty of my plant—a young thriv-
ing specimen. The single form is #
pretty shrub, but the blossors ave she
much quicker than those of the double
kind. It is the variety which has the
pink-tinged flowers which will be given
to our readers.
HUSSMAN ON SUMMER PRUNING
THE GRAPE VINE.
Without proper and judiciou®
prune judiciously in the fall. If you
have allowed six or eight canes to grow
in summer where you need but two of
three, none of them will be tit to bear
a full erop, nor be properly developed-

_ We prune longer in fall than the
, majority of our vinters, which gives 2

double advantage : should the frost of

~ winter have injured or killed any of
. the first buds, we still have enough

left ; and should this not be the case,
we still have our choice to rub off all

. imperfect shoots ; to reduce the number

of about thirty petals; |

some idea may therefore be formed of |

of branches at the first pinching, and
thus retain only strong canes for next
year's fruiting, and have only large
well-developed bunches.

But to secure these advantages, we
have certain rules which we folla¥
strictly, Wo are glad to see that the
attention of the grape-growers of the
country is thoroughly aroused to the
importance of this subject, and that the
old practice of cutting and slashing the
young growth of July and August 1
generally discountenanced, Tt has mut-
dered more promising vineyards than
any other practice. But the people a1®
apt to run into extremes, and many aré
advocating the ‘“let alone” doctrine:
We think both are wrong, and the true
course to steer is in the middle.

1st. Perform the operation early:
Do it as soon as the shoots are si¥
inches long. At this time you ca?

overlook the vine much easier. EverY
young shoot is soft and pliable. Yot
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do_not rob the vine of a quantity of | site the young bunches. Our second
Oliage it cannot spare (as the leaves | operation consists in pinching off these

e the lungs of the plantand elevators |

the sap).
® work that you can perform a week
ter, when the shoots have become
t':-"de.ned and intertwined by their
. udrils,. Rewmember that the knife
'ould have nothing to do with sumwer
E"ulllng. Your thumb and finger
. ould perform all the work, and they
“‘1} do it easier if it is done early.
tezd._Perform it thoroughly and sys-
inlnatlcally. Select the shoots you
Tt‘end for bearing wood next year.
e3e are left unchecked; but do not
*Ave more than you really need.
sh member that each part of the vine
ould be thoroughly ventilated, and if
z:u cro‘wd.it too much, none of the
no‘les will ripen their wood as thoroughly
rq;‘ be as vigorous as when each has
th m, air, and light. Having selected
vie%’ commence at the bottom of the
"e rubbing off all the superfluous
., ts, and all which appear weak or
Perfect.  Then go over each arm or
p&"t‘of the vine, pinching every fruit
“aring branch above the last bunch of
{ﬁ*pes, or if this should look weak or
th Perfect, remove it and pinch back to
¢ first perfectly developed bunch.
ould the bud have pushed out two or
viree shoots, it will generally be ad-
ml‘able to leave the strongest, and re-
O%e the balance. Do not think that
J0U can do part of it a little later, but
im‘lnsparing in taking away what you
end to take this time.

[

Destroy all ;

% .
© caterpillars, and all the insects you !

ﬁnd

feeding on the vines; the steel-blue |

beet.le, who will eat into the buds ; but

Pl'otec't the lady bug, mantis, and all
® friends of the vine.

e come to the second stage of

:Jl.:m“{el’ pruning.
o Tlchmg’ the dormant buds in the axils

t N .
will e leaves, on fruit bearing shoots,

After the first |

euch push out alateral shoot, oppo- !

Jaterals back to one leaf as soon as we

You can do three times | get hold of the shoot above the first

leaf, so that we get a young and vigor-
ous leaf additional, opposite to each
bunch of grapes. These serveas eleva-
tors of sup, and also as excellent pro-
tection and shade to the fruit. Remem-
ber our aim is not to rob the plant
of its foliage, but to make two leaves
grow where there was but one before,
and at a place where they are of more
benefit to the fruit. By our method,
our rows of vines have the appearance
of leafy walls, each bunch of the fruit
properly shaded, and yet each part of
the vine is properly ventilated.

We come now to another part of
those accidental discoveries which have
proved of greatuse tousin the manage-
ment of the Concord, Herbemont,
Taylor, etc. In the summer of 1862,
when a piece of Concord, planted in
1861, was growing rapidly, a severe
hail storm cut up the young shoots,
completely defoilating them, and break-
ing the tender and succulent shoots
at a height of about two feet. The
vines were growing rapidly, and dor-
mant buds in the axils of the leaves
immediately pushed out laterals, which
made fair sized canes. In the following
fall, when we commenced to prune we
found from three to five of these strong
laterals on each cane, and accordingly
shortened them in from three to five
and six buds each. On the laterals we
raised as fine a crop of grapes as we
ever saw——certainly much finer than
we had ever before raised on the strong
canes ; and we have since learned to
imitate hailstorms by pinching the
leaders of young shoots when they have
grown, say two feet, forcing ont the
laterals and growing our fruit on the
latter, thus meeting with another illus-
tration of the old proverb: “Itisan
ill wind that blows nobody any good.”
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After the second
fruit-bearing brances, as
above, the laterals will generally start
once more, and we pinch the young
growth again to one leaf, thus giving
each lateral two well
In closing let us glance at the ohjects
we have in view :

developed leaves. '

s deep and massive, and its

1st. To keep the vine within the .

proper bounds, so that it is at all times

under the control of the vintner, with !

out weakening its constitution by
robbing it of a great amount of foliage.

2d. Judicions thinning of the fruit.
at a time when no vigor hus been ex-
pended in its development,

3d. Developing strong, healthy foli-
age, by forcing the growth of the
laterals and having two young, healthy
leaves opposite each bunch, which will
shade the fruit and serve as conductors
of the sap to the fruit.

4th. Growing vigorous canes for next
year’s fruiting and no more, thereby
making them stronger ; as every part
of the vine is accessible to light and
air, the wood will ripen better and more
uniformly.

5th. Destruction of noxious insects.

As the vintner has to look over each |

shoot of the vine, this is done more
thoroughly and systewnatically than by
any other process.— From the Wine and
Fruit Grower.

NIAGARA AND ITS WILD FLOWERS.

A lovely afternoon in the Indian
summer !
of the hill close above the great Horse-
shoe Fall at Niagara,and the wealth and
loveliness of the wild flowers, forming
one of Nature’s most exquisite wild
ygardens, lying stretched out at our feet,
makes us think how many of our gar-
dening friends—yourself more than
most—would find a deep enjoyment
could they be here, and see what we
are now seeing, and what I will try to
to describe, taint and feeble though my

We are sitting near the top |

———

pinching of the ; description nust necessarily be in com-
described

parison with the glorious reality.

The great Cataraet itself is in nn-
usual magnificence ; the early autumn
rains have brought a large body of water
into the take, and the torrent of Hquid
emerald pouring over the Jagged rocks
thunder has
an unwonted tone of grandear and
solemnity. Far away in the distance
lie the quiet waters of the great lake,
placid and unstirred as yet, and the
white sail of a far-off boat is seen as it
gets an occasional gleam of sun while
passing from one shore of the lake to
the other. Nearer at hand, for the
space of & mile or so before reaching
their dooin, the waters, placid no longer,
foam and swirl, hurrying madly along-
Every dancing wave crest is turned
into molten silver in the rays of the
Wwestering sun ; every rock lying in the
channel seizes passing  wave and
whirls it upward in masses of glittering
spray, till at last, when on the brink of
the great chasm, there comes to the
rushing waters a sudden gather'ng up
of irresistible strength, and they, whose
only object hitherto seems to have heen
to dash themselves past all obstacles
with reckless and ever-inereasing spead,
become all at once possessed with &
sense of their awful power as they
suddenly, swiftly, sitently, drop over
the perpendicular rock into the fear-
some turmoil below, great green jewels,
wide and deep, in a setting of frosted
silver.

And this solemn magnificence and
grandeur has the exquisite contrasi of
so lovely and peaceful foreground !
The hillside down which we are looking,
and which stretches to the edge of the
water, is aglow with vivid ecolour—
huge golden masses of Solidago of many
kinds, great clunps many yards wide
of big, deep purple, primrose-eyed
Asters alternate with those of a pale
shimmering lilac, and with others smull
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fowered but profuse in bloom, while
roughout the undergrowth is a bright

Ue gleam, as though some spangles

had fajlen from the sky—the gift of a |

Ower of which the name is unkuown ;

to e,

Then from out the grass shine

fverywhere small bright fowers of -

‘?any colours, among them a delicate
rentian-like bloom bravely lifting its
fad up on slender stalk. And there

ate 50 many lovely flowers besides—u

i ; .
"sh covered with apricot-coloureid

(' Ossoms in shape like a Mimulus. a |
s

Slowing mass of red Lythrum, and a -
Uelicately lovely Aster, in which the

ac ig replaced by a sheeny grey-pink.
‘he feathery blooms of Spirea and
ome white [Jaises shine here und there

Among  their wmore richly-coloured
Misters. Tt is indeed a garden unap-

Proachable in its own beauty, and with
s tender loveliness made more impres-
Mve by its wonderful surroundings.
Just where we are sitting we have
aken vantage of masses of tall shrubs
:‘rllg the stems of for‘est' trees, to shut
from view all buildings and roads.
.a]ld have left ourselves with the Falls
"nd the Nature-planted garden as they
Wight have been seen long, long ago.

., €re 15 hardly a breath of wind : the
STeat misty columnns of spray rise high |
'Nto the sky from the base of the fulling
Water, and it is only at rare intervals :
that & wandering spirit of aiv takes one .

1t

of the lighter spray clowds and hends
q over towards us, when its soft and |
W-like mist is shed over the thivsty !

WQWers, making their vivid colours glow
1th intenser beauty in the vays of the !

Sett)
ttmg sun.  As the gentle breez

Passes y they bow their lieads in grati- :

::;lflhn‘ the welcome m()isture, and a
l'Ot.tomg murmur - runs h-om. top to
6 vém of t]{e _hl]l as they raise themn-
S up again in thankful praise.
ﬂ-l‘eA]']d ever the volces of the \.vnters
rais;fll'c]mg :n'om}d WS, NOW seening to
a threatemng warning of their
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irresistible power, now chanting a
solemn death song as they are hurled
over the precipice to be broken to the
very last drop into foam, and spray,
and mist on the rocks helow, and ever
through the voices, now loud, now low,
with unceasing iteration, seems to
vibrate a note of praise to the great
Creator of all for the use He has made
of them in the formation of one of the
wondertul sights He has given on earth
for our enjoyment.

And now, with sudden dip, the sun
is lost behind the hill; the air strikes
chill, and the flowers begin folding
themselves away to sleep, but the beauty
of the scenc entrances us yet. In front
of the now dark and sunless foreground
sweeps the broad horse-shoe of foaming
and struggling water; the great emerald
is now changed into a myriad-tinted
opal ; the wavelets that leap into the
air all along the whirling rapids are
dyed with a flush of pink; while from
far down in the gloom and depths of
the Great Fall a rainhow rises into the
wisty mass of spray. Above, around,
and through the spray gleam the float-
ing clouds in the evening sky—now
blushing o'er with rosy flame, now
slowly changing to a lustrous gold, till
all colour slowly fading gleam by gleam
away, the grey hush of the coming night
falls over the wondrous scene.

As we rise to begin our way down
the hill, our first step seems to bring
us hack from a world of dreams, and
we know afterwards that the same
thought was in both our minds and the
same words were ringing in both our
ears—those words in which God gives
us a foreshadowing of His eternal
mysteries; “ Eye lath not seen, nor
ear head, neither have entered into the
heart of man, the thiugs which God
Lath prepared for them that love Him.”
11. Sruart WorrLey (Celonel), in the
Garden.
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HOW TO CAN FRUIT AND SAVE :
YOUR SUGAR.

I presume all know that there are
several kinds of sugars. Cane sugar,
grape sugar or glucose, and milk sugar ;

are the principal varieties. Of these,
cane sugar stands pre-eminent for its
sweetening properties, being rated at
100. while grape sugar is only rated at
40.  In other words, it takes two and
one-half pounds of grape sugar to equal
one pound of cane sugar. I presume,
however, that your readers do not all :
know, what is known to every cheuwmist,
that when cane sugar and fruit are
boiled together the acid of the fruit '’
causes a chemical change in the sugar
to take place, which changes the sugar
to grape sugar.

I do not suppose they intend to
throw away six pounds of sugar out of .
every ten they use in the preparation .
of fruit. Yet such is the fact. They |
have, as a result of the boiling, ten
pounds of glucose, which is only equal |
to four pounds of sugar; and besides
this loss the fruit has, to a great extent,
lost its true favour, and is, of course,
inferior in quality to that sweetened
with cane sugar. How can fruit be
sweetened with cane sugar without
making this change and loss of fiavour?
As that is the principal object of this
paper T will answer the question.

First, cook your fruit until it is
“done;” then, if you have time, lot it
get cold, and then add your sugar, mix-
ing it well; let it stand an hour or
more. The sugar by that time will be
absorbed by the fruit. You will then
have saved all your sugar and preserved
the flavour of the fruit at the same
time. If you have not time to wait
add your sugar when the fruit is only
partially cool, and you will only lose 5
or 6 per cent. of the sugar.

Iu the makmg of preserves there are
two ways to avoid the loss of sugar.
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One is to use only glucose and fruit in
equal parts, as it is much cheaper to
buy glucose than to make it of the
higher priced cane-sugar.  Another
way is to cook your fruit as before
described, then add onealf a pound
of sugar to the pound of frnit and seal
up in cans, or steam the fruit when
practicable, lay it in the cans and fill
up with hot syrup made so as to con-
tain the proper proportion of sugar,
and seal. You will then save nearly
all the sugar. Preserves made in this
way will ferment unless sealed in air-
tight cans,

In the ordinary canning of fruit ne
sugar should be used, as a pary of it
turns to glucose while hot, and if the
fruit in the can ferments through some
imperfection 1n the process, as fre-
quently happens, your sugar is lost
entirely. Open your cans an hour or
more before meal time, add your sugar,
mix it well and let it stand ; the sugar
will thoroughly permeate the fruit by
that time and no sugar is lost.

I suppose everybody uses glass cans
to a greater or less extent. A good
many vears ago a lady taught me how
to fill a cold glass can with boiling fruit
without the danger of breakage.
have seen the plan tried often enough
to have entive faith in it

Place in the empty can x spoon that
is long enouygh to reach from the bottom
to the top of the can, pour in your boil-
ing fruit, remove the spoon and seal.

“ '1he can w1ll not break. Please do not

ask me to explain the philosophy of it,
as T dislike very much to plead ignor-
ance, so L hope you will ask some of
the knowing ones in your vicinity and
let me know the explanation.—Corres-
pondence of Tudienae Farmer.

Joux Pige’s Cavavocue of choice
seeds, spring bulbs and garden requi-

i sites, Dundas street, Woodstock, Ont.
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BOOK NOTICES.

THE Froripa Disparcu, published
by Ashmead Brothers, Jacksonville,
orida, is a most valuable agricultural
Weekly, containing much interesting
Information concerning the climate, soil
and productions of Flovida. Subserip-
ton, $2.00 a yvear. We learn from it
t!lat Floridu has appointed a commis-
Moner for the State to make collections
of her productions to be exhibited ut
the great International Exposition to
held next winter in New Orleans.
BartHoLDI'S GREAT STATUE, which

18 to adorn the harbor of the city of

ew York, is very handsomely vepre-
Sented in a large and beautifully exe-
Cuted chromo-lithograph that las been
Sent to this office by the Travellers In-

Surance Company of Hartford, Connec- |

Yieut, which has contributed a large
‘onation towards the erection of this
iMposing statue of “ Liberty enlighten-
ng the world.”

War Notks, a weeokly campaign
Paper just started for the benefit of the
Beneral Scott Act campaign inaugurated

¥ the Dominion Alliance, is issned by
the {11008 publishing house, Montreal,
2t one dollar for twenty copies weekly
O six months. Tt gives news of the
Working of the Scott Act where it is in
OPeration us well as campaign news,

Reapy Rererence List for agrienl-
Wal advertisers, giving lists of news-
Papers devoted in whole or in part to
Agriculture, with the cireulation of each
and cost of advertising therein. Sent
0 any address on receipt of pastal card
?;‘;‘)kplng therefor by Tracy & Diets, No.
¢t Chestnut street, Philadelphia,

enn,

THE LitrLe CHR1STIAN, an illustrated
Paper for children and Sanday Schools,
Published bi-monthly, at 25 cents a
Year, by H. L. Hastings, 47 Cornhill,
B‘)St'OII, Mass. The sample copies that
%e have seen are very neatly printed

and handsomely illustrated, and full of
wholesome reading——a matter of great
mowent now-a-days when so much trash
18 afloat—and that set forth in a style
clear, conecise, and yet such as will in-
terest young readers, and grown up
children as well.

Tue ScHooL SuppLEMENT, published
monthly, by Eaton Gibson & Co.,
Toronto, at one dollar & year, in the
interest of teachers and scholars. The
initial number is full of matter that will
be of service to all educationists, and
if the intention of the publishers is
maintained throughout the year, namely
of ““ conducting a paper which wili prove
indispensable to teachers and pupils,” it
should be read by every school trustee
who desirs to be able to act intelligently
on the questions relating to school
management that are continually being
presented.

Dio Lewis’ MoNTHLY for January,
the only number we have seen this
year, discusses the temperance ques-
tion from a standpoint different from
that usually taken by its advocates.
The writer takes the ground that in-
temperance is a vice, not a crime ; and
therefore, although the sale of intoxi-
cating liquors panders to this vice, we
can not, justly prohibit the manufacture
and sale of these articles on that ac-
count, any more than we could pro-
hibit the sale of silks, jewelry, and
the like, on the ground that they
tempted people to extravagant expen-
diture and ruinous waste. On the
other hand, the writer maintains that
inasmuch as the adulteration of articles
of food and drink is a crime, the tem-
perance advocates have it in their power,
by bringing the laws against adultera-
tion to bear upon the vendors of liquors,
to shut up every bar and every saloon
in the land. The magazine is published
by Frank Seaman, 68 Bible Houso,
New York.
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LITTLE MISS BRIER.

Little Miss Brier eame out of the grownd ;

She put out her thorns and seratched everytiing round.
' just try,” said she,
‘*How bad J can be;

At pricking and scratching there's few can mateh me.”

Little Miss Brier was handsome and bright,
Her leaves were dark green aud her flowers Were pare
white ;
But &il who eame nigh her,
Were so warried by her,
They'd ge vut of their way to Keer clear of the Brier.

Fattle Miss Brier was looking one day

At her neighbor, the Vielet, just over the way ;
“ T wonder,” said she,
“UIhat 1o one pets me,

While all seem so glad little Yiolet to see”

A sober old Linnet, what sat on a tree,
Heard the speech of the Brier, nnd thus inswered he
* Tis nut that she’s fair,
For you may compare
In beduty with even Miss Violet there:”
“ But Violet is always so pleasant and ki,
8o gentle in manner, so buntble in wiwd,
E'en the worts at her fevt
she would never ill-treat,
Aund to Bird, Bee, and Bntterfly always is swoet,”
The gardner's wife just then the pathway came down,
And the michievous Biier canght hold of her gown :
“Oh dear! what 3 tear!
My gown's spoiled, T declare ;
That troublesome iirier has nu business there ;
Here, John dig it ap 5 throw it hato the fire”
Anpd that was the end of the ill-natured Briev.

In The Little Christian. Mzs. ANNA Bacnt,
COAL ASHES,

The following extract is from the
bulletin of the New Yovk Agricultural
Experiment Station ; E. L. Startevant,
Director.

Oftentimes careful observation may take
the place of experiment, and such observa-
tions have a special value when the results
of the observation have been uuiform for
a long series of years. The question as to
the value and the use of coal ashes has
been for a long time an interesting one
and is getting to be more and more of a
question as the use of coal extends.

One of the most desirable uses for coal
ashes is to place around the stems of cur-
rant bushes, of quince trees, und the
Monntain Ash, in erder to check the rav-
ages of the borer. In the warden of Mr.
Robert J. Swan, of Geneva, are vxiraord-
inarily thrifty currant bushes, to which
coal ashes have been applied for many
years, and which have not only been free
from the borers, hut also from the attaex
of the currant worm. There are also
quinee trees of equal thrifiiness, which
have been under like treatment, and in the
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Jawn area munber of Mountain Ashes,some,
of which have been treated with coal ashesj
and the others have not, and the Qiffer-
ence in vigor is extremely well marked in§
favor of those to which coal ashes have
heen applied.  The ashes for this purpose §
dre heaped up about the stem to a height
perhaps of six to cight inches and extend-§
ing about two feet from the trunk. 'The;
explanation offered is, that the ashes afford 3
" mechanical protection and also are of ad- §
vantage as a mulch inmaintaining imoisture §
—and cool fenperature for the soml
Coal ashes way also be found desirable §
for use in amcliorating heavy clay soils, |
the intermixture preventing to sume ex-
tent the baking which is so apt to oceur §
atter rains nuearly stimer. The chemicad 3
value of coal ashes where wood kindlings ;
i have not bgen used is of very little account, §
and we can say that there is no doubt but, |
that field caperiments in general, with coal
ashes, have proved guite conclusively their
uselessness. In analyses of coal ashes from
" the Pennsylvania white-ash coal, exawmine
" by Prof. Storer, 0.05 per cent. of phos-
phoric acid and 1.47 per cent. of potash
was found, but these quantities, as Prof.
Storer well says, are inferior to whab |
would have been found in good pit sand
from eastern Massachusetts.

Savoy CasBacE.—The Navoy cabbages §
are alnost as tender as the cauliflower) 3
have a distinct flavor, and a marrowy 3
consistence of their own, which some pre- §
fer to cauliflower. These being as easily |
raised as the common cabbage, are within 3
the reach of all. Those who have cnlti- 2
vated Savoy cahbages need no advice ; t0 4
those who have not, we say, by all mean3 4
try the Savoys. The English authors ol
works on gardening regard them as 80§
different that they class them by them- ;
selves, under Savoys, and not among the 4
cabbages. When we first knew them 3
there was but one kind, * the Savoy, 1
now there are a dozen or more Savoys. iD” §
cluding early and late kinds. Perhaps j
the ““ Improved American Savoy " will b2 3
hest, for those who try Savoys for the first §
time. Afterwards they will be glad 104
test the early and late kinds. The seeds 4
are to be sown and the plants treated ex-
actly as those of the ordinary cabbages.— 4
American Agriculturist, ‘
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